
 

*Priced per guest; Dietary restrictions always accommodated; Prices may change with 
seasonality; Buffet minimum 50 people* 

Ala Carte Appetizers 
 

Deviled Eggs: $2.95 (2) each  
Crostini with Assorted Toppings: $4.75 (2) each  

● Tomato-basil 
● Olive tapenade 
● Herbed goat cheese  

House Meatballs, Swedish or Marinara: $4.75 (2) each  
Coconut Shrimp with Cocktail or Sweet Chili Sauce: $3.50 (2) each  
Fried Cauliflower with house-made ranch: $3.75 (2) each  
Shrimp Cocktail with classic accompaniments $4.50 (2) each  
Chicken Tenders/waffle fries with choice of sauce $4.50 (2)  
Chicken Skewers: $5.95 (2) each  

● Curry Chicken with Peanut Sauce 
● Korean style BBQ 
● Teriyaki  

Caprese Skewers- $4.50 (2) each 
Sliders: $4.75 each 

• Grilled Sirloin with caramelized onion and horseradish aioli 

• BBQ Pulled Pork with coleslaw  

• Crispy Chicken with bacon, cheddar and honey mustard     
Chicken Wings with BBQ, Teriyaki, or Buffalo $3.95 (2) each  
Stuffed Mushrooms with sausage cream cheese stuffing or vegan: $4.50 (2) 
each 
Tuna Poke Cucumber Cups, marinated ahi, scallions, sesame: $MP (2) each 
Mini Dungeness Crab Cakes, fresh local crab, lemon aioli $MP (2) each 
Spanakopita with yogurt sauce: $4.95 (2) each 
Gorgonzola Dolce Grapes with walnuts $4.25 (2) each 
Custom canapes (price varies)  

 
Appetizers Platters 

All prices are per person 
 

Imported & Domestic Cheese Display with Crackers      $6.25 
Charcuterie Display with accompaniments                           $6.95 
Mediterranean Platter               $5.75 
Fresh Fruit Display               $4.25  
Fresh Vegetable Crudité Platter          $4.25 
Smoked Salmon Display with rye toast, capers, egg       $MP  
Spinach Artichoke Dip with garlic crostini                         $5.95  
 


